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B.A. Semester-5 Examination
CC-301 - Home Science
Food Presarvation & Confectionary statistics
Time : 2-30 Hours] March-2025 [Max. Marks : 70
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List of the equipments used in food preservation and write in detail about sterilization.

OR
Explain the process of canning in detail.

Provide information on the method of drying and high temparature in the process

of preservation.
OR
Explain the causes of food poisoning and also give information about the botulism.

What is pectin? Describe the method of making Jelly?
OR
Explain the difference between Jam, Jelly and marmalade?

What is packaging? Explain in detail.
OR
Inform about raw materials used in making of confectionary.

Attempt any seven question ansarer in one or two sentences :

( 1) What method are used in high tempafature?

( 2) Write temparature of cold storage.

( 3 ) Which of the bactaria is needed to make curd?
( 4) Which medium is used in Apple’s Bottling?

( 5) Write chemical name of solt?

( 6 ) Write full name of F.P.O.

( 7 ) In which year started P.P.A. Act?

( 8 ) In which year started Agmark Act?

( 9) Give defination of food preservation.

(10) Give symptoms of human infected with stoplylococcus?
(11)  What is canning?

(12) What is Marmlade?
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